Thank you for choosing Latitude 28 Restaurant and Bar. We hope you enjoy your dining
experience. Please share your
Facebook Instagram, etc., we love to see them.If we do not meet your expectations
please talk to our staff, as we prefer to rectify any problems straight away so that

you leave happy.
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ESPRESSO BAR

Espresso
Long Black

Short Macchioto

Coppurccino
Caft Latte
Flat White
Chhadi Latte

Hot Chocolate
Pot of Tea for One

English Breakfast, Earl Grey, Peppermint,

Green, Chai

Covomnel or Vonilla

Latte

Long Macchiato

(Double Shot)

Richv Nutella Hot

Chocolate

Richv Nutella Clhrocolate

Motha
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KINDLY ONE BILL PER TABLE

comments Tripadvisor,
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FRESH JUICE BAR

FV?/S/{/I/U«/ SWZLOL Juwcees Orange Apple Watermelon Carrot

Pineapple

Mixed Fresiv Orange Judces

Orange & Mango = Orange & Passion Fruit ® Orange & Strawberry

RQCYW Fresh Orange, Watermelon and Lime
Mu/bh, Vu{‘&WV\/WL Fresh Apple, Orange, Carrot and Beetroot

TVW Fresh Pineapple, Mango, Passion Fruit and Banana

ACAI Swwotivie  Made with Acai Berries, Banana, Mango, mixed Berries and Apple Juice
FVLM'/t SWLOO‘H/MX/S Made with Fruits, Milk & Ice cream

Choice of : StrawberrysMango+Banana<Berries

MM\,go Grm DWL SW\OO‘H/M/& A Blend of Kale, Mango, Orange Juice

and Oats

Puneapple Green Mojito Smootiiie

Kale, Coconut Qil, Pineapple, Lime and Fresh Mint blended in a Healthy Refreshing Drink

Fruit and Veg Gorden

A Blend of Spinach, Apple, Carrot and Beetroot with Pineapple for a tropical touch

Proteun Shake
Protein, Banana, Strawberry and Coconut Milk
Add Some :
Acai $4.00

Protein $4.50
Drinks Made with Coconut Milk, Soy Milk or Coconut Water Add 80c

COLD DRINKS

S]@&(‘A/a/b{'l/ Shadkes Bounty - Peanut Butter & Caramel » Cherry Ripe « Tim Tam -

topped with Cream .
Cookies & Cream

OLOW Sl/»a/kbs Strawberry « Mango ¢ Banana ¢ Vanilla ¢« Chocolate ¢ Lime « Mochas Coffee

topped with Cream

Latte on Hre Rotks shot of Espresso and Chilled Milk served on Ice

Motihha on thre Rotks shot of Espresso, Chocolate and Chilled Milk served on Ice
BL&A‘/{( omn ‘H/b& RO‘O’(/S Double Shot of Espresso served on Ice

leeo Coﬁ% s Motha * Chocolate » Chhad * with ice Cream and Cream
Coffw FVW with Chocolate«VanillasCaramel

PUBLIC HOLIDAY SURCHARGE
On Public Holidays a 15% Surcharge will be added to your Bill
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7.25
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Gronola and Fruits

Seasonal Fresh Fruits, Greek Yoghurt and Granola Clusters topped
with a swirl of Honey.

The Movrning Work ount
Scrambled Egg whites, Grilled Salmon Fillet, Fresh Baby Spinach, Cherry Tomato
and Avocado. Toasted Sourdough Bread.

Lifestyle Vegetariom Stack
Grilled Polenta with Char Grilled Eggplant, Zucchini, Mushrooms, Red Onion
and Avocado. Finished with Rocket and a drizzle of Balsamic Glaze.

Bewedict
Two Soft poached Eggs and Baby Spinach on Toasted Sourdough Bread topped
with Hollandaise Sauce and a Choice of :

Add Bowe Ham 3525 2 Rashers of Bacon $5.50
Smashed Avocado & Fetta 3$4.50 Grilled Halownnl $6.50
Smotked Salmon $6.50

28° Breakfost
2 Fried, Scrambled or Poached Eggs with 2 Rashers of Bacon, Roasted Tomato,
Grilled Chipolata Sausages, Hash browns and Toasted Sourdough Bread

The Latitwde Full House

2 Fried, Scrambled or Poached Eggs, Sautéed Mushrooms, 2 Rashers of
Bacon, Roasted Tomato, a 150g Chargrilled Fillet Mignon Steak, Hash browns,
and Toasted Sourdough Bread

Bacon , Eqgs ond Tomato

2 Fried, Scrambled or Poached Eggs, 2 Rashers of Bacon, Roasted Tomato
and Toasted Sourdough Bread

Create your Own
2 Fried, Scrambled or Poached Eggs and Toasted Sourdough Bread

Addl: 2 Haslv browns $4.00 Avotado $4.00
2 Rashers of Bacon $5.50 Soautéed Mushurooms $4.75
Mignon Steak $8.50 Baked Beans $3.00
Fresiv Baby Spinacihh  $3.50 2 Chipolota Samsages (P) $3.75

Grilled Halownd $6.50

14.50

21.7%

18.°¢

14.50

20.75

23.50

15.%50

10.%°¢

GF= Gluten Free GFA Gluten Free Choice Available extra $2.50 V= Vegetarian P= Contains Pork A=Contains Alcohol
Disclaimer: We Prepare our Gluten Free options Separately, however the Equipment is also used for other Meals and

traces of Gluten May occur
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Avotado Brusciretta

Smashed Avocado & Feta, diced Tomato and Red Onion on Toasted Sourdough
Bread with Fresh Basil and a drizzle of EVO.
Add Poached egg $2.*° Each.

Charcool Bacon & Egg Bun
Fried Eggs, Grilled Bacon, Melted Cheddar, Rocket Leaves and Smashed Avo & Feta
with a drizzle of Bourbon BBQ Glaze on a Toasted Charcoal Brioche Bun.

Frenciv Toast andl Strowberries
French Toast with a hint of Cinnamon. Topped with Fresh Strawberries and Cream.
Served with Vanilla Ice Cream

Stack of Poncakes

Adad Grilled Bonana (/) 2.50 Fresiv Fruits 3.50
Nutella 3.00 Mixed Berry Compote /) 3.50
Bacon 525 lce Cream 2.50

Two Belglan Waffles withv Maple Syrup ano Cream

Adad Grilled Banana (V) 2.50 Fresiv Fruits 3.50
Nutella 3.00 Mixed Berry Compote (V) 3.50
Bacon 525 lce Creom 2.50

Fresiv Seasonal Fruits

Seasonal Fresh Fruits, Greek Yoghurt topped with a swirl of Honey.

Hoaww and Cheese Croissoant

A Large warm Croissant filled with Ham off the Bone and Cheddar Cheese

Toosted Bonana Bread

Served with Honey Yoghurt and fresh Strawberries

KINDLY ONE BILL PER TABLE

PUBLIC HOLIDAY SURCHARGE
On Public Holidays a 15% Surcharge will be added to your Bill
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